
Penne with Asparagus and 

Cherry Tomatoes
Ingredients:
• 8 ounces penne whole wheat pasta

• 3 tablespoons olive oil

• 2 garlic cloves, minced

• 1 1/2 pounds asparagus, trimmed and cut 

into 1-inch pieces

• 2 cups cherry tomatoes

• 1 cup peas

• 1/2 cup chicken broth

• 1 cup parmesan, grated 

• 2 tablespoons fresh basil, chopped

Directions
1. Bring a large pot of water to a boil. 

2. Add pasta and cook until al dente, about 8-10 minutes. Drain.

3. Heat oil in a large sauté pan. 

4. Add garlic and cook 1 minute. 

5. Add asparagus and cook until slightly soft. 

6. Add the cherry tomatoes and peas. Cook another 2 — 3 minutes.

7. Add chicken broth and cook until tomatoes start to burst and stock is reduced by half.

8. Transfer asparagus mixture to a large bowl. 

9. Add pasta and half the parmesan. Toss to incorporate.

10. Garnish with remaining parmesan and chopped basil. Serve.
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